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図 1.2: 料理レシピの入手先（「レシピに関する意識調査 (rTYPE)」より再構成）












































































































































































































































































































































































































































































table1: dish id, ingredient id, ingredient num, name, weight /ingredients.cvs
table2: id, dish id, subject, work, winfo, object, stove, time, limit, finish, notes /procedures.cvs















































































　 性別 年齢 調理頻度* 調理に対する悩み
調理者 A 女性 25歳 ３回/週 レパートリー不足
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String i_cut = "img/cut.png";
String i_wait = "img/wait.png";
String i_pan_4 = "img/pan_4.png";
String i_bowl = "img/bowl.png";
String i_pig = "img/pig.png";
String i_onion = "img/onion.png";







float titleHeight = 100;
float startPointx = 220;
float startPointy = 170;
float interval=(widthSize-startPointx)/6;
float measure = 0;
String dishTitle;
PauseEffect pauseEffect = new PauseEffect();




int ingCount = 0;
int stepCount = 0;








  size(1200, 720);
  colorMode(HSB, 360, 100, 100);
  cut = loadImage(i_cut);
  wait = loadImage(i_wait);
  pan_4 = loadImage(i_pan_4);
  bowl = loadImage(i_bowl);
  pig = loadImage(i_pig);
  onion = loadImage(i_onion);
  dishTitle = "にくじゃが";
  
  workFont = loadFont("sans-serif");
  bgFont = loadFont("sans-serif");
1
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  //    w.sx = startPointx;
  //    w.sy = startPointy*w.id;
  //    w.ex = w.sx + w.time*10;
  //    w.ey = w.sy;















  rect(0, 0, widthSize, titleHeight);
  //背景2,材料フィールド描画
  fill(0, 0, 100); //背景白
  rect(0, titleHeight, startPointx, heightSize-titleHeight);
  fill(0, 0, 80);
  textFont(titleFont, 50);
  textAlign(LEFT);





  fill(0, 100, 100);
  float sx, ex, ey, weight;
  int id=1;
  float time=5;
  textFont(workFont, 15);
  textAlign(RIGHT);
  image(pig, startPointx-80, startPointy*1-20);
  image(onion, startPointx-80, startPointy*2-20);
  text("", startPointx-10, startPointy*3+5);
  text("", startPointx-10, startPointy*4+5);
  sx = startPointx;
  id = 1;
2
tlr_0_2_0116
  ex = sx + time*10;
  sx = drawLine(sx, id, 5, 80, cut);
  id = 2;
  sx = drawLine(sx, id, 5, 80, cut);
  id = 2;
  sx = drawLine(sx, id, 10, 90, pan_4);
  inLine(0, 13, 3, 2);
  inLine(0, 13, 4, 2);
  inLine(5, 20, 1, 2);
  id = 2;
  sx = drawLine(sx, id, 5, 90, pan_4);
  id = 2;
  fin(sx, id);
}
void mousePressed() {
  playFlag = !playFlag;
  if (playFlag) {
    loop();
  } 
  else {
    noLoop();





float drawLine(float sx, int id, float time, float weight, PImage a) {
  smooth();
  float ex = sx + time * 10;
  float sy = startPointy * id;
  strokeWeight(weight/16);
  line(sx, sy, ex, sy);
  fill(100);
  textFont(workFont, 20);
  textAlign(CENTER);
  image(a, (sx+ex)/2, sy+20);
  return ex;
}
void inLine(float startTime, float inTime, int ida, int idb) {
  float sy = startPointy * ida;
  float sx = startPointx+startTime*10;
  float ex = startPointx+inTime*10;
  fill(100);
  textFont(workFont, 15);
  //textAlign(CENTER);




  line(sx, sy, ex, sy);
  sx = ex;
  float ey = startPointy * idb;
  line(sx, sy, sx, ey);
}




  ellipse(sx, startPointy*id, 10, 10);
  endtime = sx;
}
void backTime() {




  textFont(bgFont, 40);
  for (int i=0; i<7; i++) {
    sx=startPointx+interval*i;
    rect(sx, titleHeight, 3, heightSize);
    //textAlign(CENTER);






  fill(0, 0, 100);
  textFont(workFont, 20);
  requiredSec = int(counter);
  m = int(requiredSec/60);
  s = requiredSec%60;
  text(nf(m, 2)+":"+nf(s, 2), widthSize-30, 40);
  //RedLine
  stroke(330, 100, 100, 70);
  strokeWeight(5);
  measure = startPointx+requiredSec*float(interval/600);
  if (measure < endtime) {
    line(measure, titleHeight, measure, heightSize);
  }
  else {




  String plate_id;
  int ing_id;
  int ing_num; 
  String name; 
  String weight;
  
  public Ing(String place_id, int ing_id, int ing_num, String name, String weight){
4
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    this.place_id = place_id;
    this.ing_id = ing_id;
    this.ing_num = ing_num;
    this.name = name;




  class PauseEffect {
  int pauseSizeX = 80;
  int pauseSizeY = 80;
  int pauseStickSizeX = 10;
  int pauseStickSizeY = 40;
  int pauseStickSpace = 10;
  int pauseStickCorner = 2;
  void draw() {
    noStroke();
    fill(#CDCDCD, 200);
    rect(0, 0, widthSize, heightSize, 10);
    // pause button
    int pauseX = (widthSize / 2) - (pauseSizeX / 2);
    int pauseY = (heightSize / 2) - (pauseSizeY / 2) + 10;
    int pauseStickLX = pauseX + (pauseSizeX - (pauseStickSizeX * 2 + pauseStickSpace)) / 2;
    int pauseStickLY = pauseY + (pauseSizeY - pauseStickSizeY) / 2;
    noStroke();
    fill(#FFFFFF, 250);
    rect(pauseStickLX, pauseStickLY, pauseStickSizeX, pauseStickSizeY, pauseStickCorner);
    fill(#FFFFFF, 250);
    rect(pauseStickLX + pauseStickSizeX + pauseStickSpace, pauseStickLY, pauseStickSizeX, 
pauseStickSizeY, pauseStickCorner);
    // message
    fill(#333333);
    textFont(workFont, 20);   
    textAlign(CENTER);
    //text("START", width/2, height/3+70);
    //text(dishTitle, widthSize/2, heightSize/2);
  }
  void start() {
    noStroke();
    fill(#CDCDCD);
    rect(0, 0, widthSize, heightSize, 10);
    
    fill(#ffffff, 200);
    textFont(workFont, 20);
    textAlign(CENTER);





  Slurper() {
    String information[] = loadStrings("information.csv");
    for ( int i = 0; i < ingredients.length; i++) {
5
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      String ingredients[] = loadStrings("ingredients.csv");
      ings = new Ing[ingCount];
      String procedures[] = loadStrings("procedures.csv");
      steps = new Step[stepCount];
      for (int i = 1; i < ingredients.length; i++) {
        ings[ingCount] = parseIng(ingredients[i]);
        ingCount++;
      }
      println("ic=" + ingCount);
      for (int j = 1; j < procedures.length; j++) {
        steps[stepCount]=parseStep(procedures[j]);
        stepCount++;
      }
      println("sc=" + stepCount);
    }
  }
}
String parseTitle(String line) {
  String words[] = split(line, ",");
  if (words[0] != 'Z') {
    return words[1];
  }
}
Ing parseIng(String line) {
  //ingredients.csv: plate_id, ing_id, ing_num, name, weight
  String words[] = split(line, ",");
  String plate_id = words[0];
  int ing_id = int(words[1]);
  int ing_num = int(words[2]);
  String name = words[3];
  String weight = words[4];
  return new Ing(plate_id, ing_id, ing_num, name, weight);
}
Step parseStep(String line) {  
  //id,dish_id,subject,work,winfo,object,stove,time,limit,finish,notes
  String words[] = split(line, ",");
  int id = int(words[0]);
  String dish_id = words[1];
  int subject = int(words[2]);
  String work = words[3];
  String winfo = words[4];
  int object = int(words[5]);
  String stove = words[6];
  float time = float(words[7]);
  fullTime += time;
  boolean limit = int(words[8]);
  boolean finish = int(words[9]);
  String notes = words[10];
  println(fullTime);




  int id;
  String dish_id;
  int subject;
  String work;
  String winfo;
  int object;
  String stove;
  float time;
  boolean limit;
  boolean finish;
  String notes;
  
  float baseTime;
  public Step(int id, String dish_id, int subject, String work, String winfo, int object, String 
stove, float time, boolean limit, boolean finish, String notes) {
    this.id = id;
    this.dish_id = dish_id;
    this.subject = subject;
    this.work = work;
    this.winfo = winfo;
    this.object = object;
    this.stove = stove;
    this.time = time;
    this.limit = limit;
    this.finish = finish;
    this.notes = notes;
    this.baseTime = fullTime;
  }
  
  void draw(){
  }
}
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A,豚しゃぶのオニオンソース
B,玉子焼き
C,にんじんとツナのサラダ
X,http://park.ajinomoto.co.jp/recipe/corner/obento/kantan_jyoshi/butasyabu
1
information.csv
A,1,0,豚肉こま切れ,70g
A,2,0,酒,少々
A,3,0,ごま油,少々
A,4,0,玉ねぎ,1/8個
A,5,0,しょうゆ,大さじ1
A,5,1,酢,大さじ1
A,5,2,ごま油,小さじ1
A,5,3,砂糖,小さじ1/2
B,1,0,卵,1個
B,2,0,顆粒コンソメ,少々
B,3,0,バター,10g
C,1,0,にんじん,40g
C,2,0,ツナ缶（ノンオイル）,20g
C,3,0,顆粒コンソメ,小さじ1/4
C,4,0,しょうがのすりおろし,小さじ1
C,4,1,オリーブオイル,小さじ1
C,4,2,粗びき黒こしょう,少々
1
ingredients.csv
0,dish_id,subject,work,winfo,object,stove,time,limit,finish,notes
1,A,4,切る,薄切り,4,0,5,0,0,
2,A,4,加える,,5,0,1,0,0,
3,A,5,おく,,5,0,10,0,0,しんなりするまで
4,C,1,切る,千切り,1,0,5,0,0,
5,C,1,おく,水にさらす,1,0,5,0,0,
6,A,1,ゆでる,水,1,強火,5,1,0,
7,B,2,加える,,1,0,1,0,0,
8,B,3,加える,,1,0,1,0,0,
9,B,1,焼く,,1,中火,5,1,1,
10,A,1,加える,,3,0,1,0,1,汁気を切る
11,C,1,水気を切る,,1,0,3,0,0,
12,C,2,加える,,1,0,1,0,0,
13,C,3,加える,,1,0,1,0,0,
14,C,4,加える,,1,0,1,0,1,
1
procedures.csv
